DINNER
17:30-22:30(L.0. 21:00)

XE2THOI—RICIFINIDSEFET,
All courses come with bread.

K I—ADT T —MIEBEOSHA(O—Eb—FIFEIR) BRI EHT,
The course dessert comes with (coffee or tea).

JM4 6 #EIJ)—2J0— 12049 (904 L.O) ¥5,500
6 kinds of wine free flow, 120 min (L.O. 90 min)

-[F47+—BALCONE O—X) EoBIDA RIS ¥6,000
[Menu BALCONE] Wine pairing

‘[F4F7—BALCONE 1—X) BOBSFIA1IRT7PIIT ¥4,400
[Menu BALCONE] Wine half pairing

(AF4F—E&ERI—X) BB IAIRTIIT ¥7,000
[Menu Speciale] Wine pairing

AF14F—E&RI—X] BRETSFITAIRTIIT ¥5,500
[Menu Speciale] Wine half pairing

FRNIEISEEHRE T —EAREEHET,
Prices shown include tax and service charge.



FAFT—HI17IVI—R
Menu Informale

¥6,000

AHDOINERHHULH
Today’s small appetizer

_________________________________

B3 3 @Y &t
Assortment of three kinds of appetizers

BEON——vIL1% -H—FEIDIF11 ‘HEIN\NLDL—X
Vegetable Bagna Freida, Smoked salmon, Prosciutto mousse

PHFHDAXAIT4v1% T IHEULIETL)
Please choose one main dish of your choice

Bfo/N1aH V—RIT7TI5
Sea bream pie with white wine sauce

ART)THOBEITAEAH
Braised spare ribs with cabbage

AT LROO—RS I47750ORIL OvI—ZRE +¥2,000
Roasted beef fillet with foie gras Rossini style

ARDTH—
Today’s Dessert

FRNIEISEEHRE T —EAREEHET,
Prices shown include tax and service charge.




747 —BALCONE OJ—X
Menu BALCONE

¥10,000

3EONETRHRMLHS
Three kinds small appetizer

HOAERDODIVINCYFI BfRIZLEINIIIL
Sea bream carpaccio with basil and fume de poisson

XN ST— HtLbvFT
Lapin ragout, Casarecce

ZAAFXERYTORIT Ja-R-AN—I
Poached sea bass and scallop, Jus d’ homard

AR)ORII—YDT)IT FTeNR/IN—TJ—2R
Grilled Iberico de Bellota with herb sauce

ESlES
or

H£J4LROO—RS JA7TSORIL OvI—ZF +¥2,000
Roasted beef fillet with foie gras Rossini style

DIV—=IYT)—=XDTS>T14%
Fruit terrine gratin style

FRNIEISEEHRE T —EAREEHET,
Prices shown include tax and service charge.



TAT—ERI—X
Menu Speciale

¥15,000

3EONETRHRMLHS
Three kinds small appetizer

HOAERDODIVINCYFI BfRIZLEINIIIL
Sea bream carpaccio with basil and fume de poisson

TENZEYDINABARA—T
Brand chicken in pastry soup

XD — HtrLvFT
Lapin ragout, Casarecce

ZAAFERYTORIT Ja-R-AY—I
Poached sea bass and scallop, Jus d’ homard

H£J4LROO—Rt JA7ITSORIL OvI—IE
Roasted beef fillet with foie gras Rossini style

DIV—=IYFT)—=XDTS>T14%
Fruit terrine gratin style

FRNIEISEEHRE T —EAREEHET,
Prices shown include tax and service charge.



PIONIVEAXZ1—
Menu A la carte

AL
/M BUK
Cold appetizers
HZINFT3 IT—DT71R
Gazpacho with mango ice cream
NV I—xGS54
BALCONE salad
HENLEF)=TORERYEHE
Assorted Prosciutto and olives

BT T N—Zv LAY
Vegetable ensemble Bagna Freida

~BHHOAEDHIVINVYFI BfRIZLEINTIL
Sea bream carpaccio with basil and fume de poisson

B 3 ERVUEHTE
Assortment of three kinds of appetizers
FEDON——vIL145, T—FEDZFa41, F/I\LDL—R

Vegetable Bagna Freida, Smoked salmon, Prosciutto mousse

N=Eny
;m B>
Hot appetizers
BRYA AT SYIR—T
Onion gratin soup

TRENEEY)ETATITSDIN1BHR—T
Foie gras and chicken in pastry soup

FREIVYAHAEDLT S
Eggplant and potato moussaka

I N=)I=E VIV
Steamed mussels in white wine

FRNIEISEEHRE T —EAREEHET,
Prices shown include tax and service charge.

¥1,200

¥1,600

¥1,600

¥1,800

¥1,800

¥2,200

¥2,000

¥2,000

¥2,000

¥2,200



INRE & JVwk
Pasta & Risotto

AAERNNDI T/ R—E RINTYT+
Octopus and tomato Genovese, Spaghetti

I XNST— htrbvF T

Lapin ragout, Casarecce
AN=IVBED )Y =P X )T—X
Lobster with American sauce, Risotto

XA F4v1
Main dish

BfOIN1aAH V—RT7TS
Sea bream pie with white wine sauce

RAXFXERITDIRIT Ja1-R-AY—)
Poached sea bass and scallop, Jus d’ homard

BN T4 RINAY—RY—X
Duck confit with whole grain mustard sauce

< ARTTHOBEITAEIAH
Braised spare ribs with cabbage

ARYIRIFI—=IDTI)IT FTOHNR/IN\N—TYV—2X
Grilled Iberico de Bellota with herb sauce

HIJ4LEROO—RS TAPITSORIL OVvI—_F

Roasted beef fillet with foie gras Rossini style

FH—k
Dessert

XA—=035vt
Nougat glacé

DI —=YF)=XDTST14%
Fruit terrine gratin style

FRNIEISEEHRE T —EAREEHET,
Prices shown include tax and service charge.

¥2,200

¥2,500

¥4,200

¥2,800

¥ 3,300

¥ 3,300

¥ 3,800

¥ 3,800

¥5,800

¥1,100

¥1,500



